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(54) Improvements in coffee- 
making machines 

(57) A filter-type coffee making 
machine equipped with a control 
panel for brew time selection in 



chosen relationship to a selected 
amount of coffee loaded into the filter 
cup (24) per water unit filled into the 
water reservoir (22), the brew time 
and coffee amounts being 
independently selectable according to 
the strength and flavour of brewed 
coffee required, wherein the filter cup 
is provided with a by-pass channel 
(32) associated with a diverting valve 
(341 and a filter valve (36). Heated 
water is fed to cup (24) via (30) and 
(38). At the end of the selected 
brewing time, both valves are 
operated so that, independently of the 
amount of water initially filled into a 
reservoir, any remaining heated water 
is then diverted to by-pass the filter 
and any coffee brew held back in the 
filter is released. The by-pass channel 
(32) can constitute a movable 
actuating member for the two valves. 
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SPECIFICATION 

Improvements in coffee-making machines 

This invention relates to a coffee-making 
machine, and in particular to a filter-type coffee- 
5 making machine which brews coffee by infusion. 
The term "coffee-making" is employed, even 
though such a machine may sometimes be 
employed for brewing other beverages such 
as tea. 

10 In conventional filter-type coffee-making 
machines, the user requiring a stronger brew will 
usually either load the filter cup with an additional 
quantity of coffee or seek a different brand of 
ground coffee. The user requiring a more bitter 

1 5 coffee will probably do the same. In other words, 
very little if any distinction is drawn between 
"strong" coffee and "bitter" coffee. In theory, 
however, with any brand of coffee, it is possible to 
obtain a strong but mild brew or a wealc but bitter 

20 brew. All variations between a weak, mild brew 
and a strong, bitter brew are also theoretically 
possible. This is because, when coffee is brewed 
by infusion, the milder tasting extracts are 
dissolved first, and the more bitter tasting extracts 

25 are dissolved subsequently. Consequently, re-used 
coffee grounds will invariably produce a bitter 
beverage, the strength of which depends on the 
amount of residual extracts remaining after the 
first use. 

30 It is an object of this invention to provide a 
coffee-making machine which is capable of 
providing a range of brews differentiating between 
flavour (mildness/bitterness) and strength 
(weak/strong). 

35 In accordance with one aspect of the present 
invention, there is provided a filter-type coffee- 
making machine comprising a reservoir with a 
heater section, a passage through which water 
heated during a water heating cycle can be 

40 delivered into a filter cup, and a coffee jug below 
the filter cup, wherein the filter cup is associated 
with a valve controlled by-pass channel through 
which heated water can be diverted direct to the 
coffee jug when the diverting valve is actuated, 

45 and means is provided for causing the diverting 
valve to be actuated dependent on the relationship 
between the relative durations of the water 
heating cycle and a selected brew time. 

Functionally, brew time, amount of coffee per 

50 water unit, flavour and strength are inter- 
dependent. A strong, mild coffee for example, 
requires a shorter brew time with a larger amount 
of coffee than weak, bitter coffee. 

Thus, in accordance with another aspect of the 

55 invention, a filter-type coffee-making machine is 
equipped with means defining different 
predetermined amounts of coffee per water unit 
filled into the reservoir, and means for selecting 
differing brew times in pre-established 

60 relationship to any of the defined amounts of 
coffee, the arrangement being such that, 
according to the brew time selection, heated 
water will be in infusing relationship to the defined 
amount of coffee for a selected period effectively 



65 independently of the total amount of water 
(number of water units) filled into the reservoir. 

In one practical arrangement, for example, the 
coffee-making machine provides for three flavour 
settings, mild — average — bitter, and three 

70 strength settings, weak — medium — strong. This 
gives a matrix of nine possible combinations, 
which demands the possibility of defining five 
differing amounts of coffee per water unit filled 
into the reservoir (a water unit will usually be a 

75 normal cup capacity plus a percentage extra to 
allow for retention of water in the filter). Thus, for 
each possible brew time, the amount of coffee 
must be selectable in accordance with the 
following matrix: 

80 Brew Times Coffee Amounts 

(Flavour) (Strength) 



Short N-2A N-A N 

Medium N-A N N + A 

Long N N + A N + 2A 

85 where N is a normal amount of ground coffee and 
A is a predetermined incremental amount, 
subtracted or added. An automatic indicating 
system may be provided to inform the user how 
much coffee to use dependent on the strength and 
90 flavour of brew required, or such amounts could 
be automatically dispensed from a coffee hopper 
following actuation of flavour and strength 
selection buttons. More simply, however, a series 
of five differently coloured spoons of differing 
95 capacities will be sufficient in conjunction with a 
map or matrix on the side of the machine with 
colours linked to the spoon colours. A brew time 
selector, e.g. three separate selection buttons or a 
three position slide switch, can then be visually 

100 associated with the matrix. 

It will be understood, however, that the 
invention can be practised with any chosen 
greater or lesser degree of automation, and may 
provide for a limited or a virtually infinite number 

105 of flavour/strength combinations, the latter made 
possible by continuously variable selector controls 
for coffee amounts and/or brew times. A fully 
automated system will entail the introduction of 
sensors, indicators and control mechanisms which 

1 10 would otherwise be unnecessary, and at the 

present time it is considered preferable to practise 
the invention at least in a manner analogous to 
that above described, wherein the user, with the 
aid of a calibrated water reservoir (showing the 

1 1 5 height of the water level in cups) and graduated 
coffee measuring means such as a set of spoons, 
will be able to select the required coffee strength 
when guided by graphics on the machine. 
Appropriate selective solution of the coffee 

1 20 extracts is properly effected when (as in tea- 
making in a tea-pot) either some or all of the 
heated water remains in contact with the ground 
coffee for the selected brew time period, but 
substantially no longer than said selected period. 
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According to another preferred feature of the 
machine, a second valve is provided at the bottom 
of the filter to hold back a quantity of the heated 
water In the filter for the duration of the selected 
5 brew time, this valve being actuated to open it 
simultaneously with actuation of the water 
diverting valve. 

Since in practice it is not desirable for the filter 
cup to be capable of holding all the water from a 

1 0 totally filled reservoir, the filter valve can be a 
pressure valve, which is partially opened when the 
water level in the filter cup rises above a given 
level and closes again when the water level has 
fallen to said given level. Alternatively and 

1 5 preferably, therefore, an aperture may be provided 
in the filter cup at a relatively high level therein, so 
that when the coffee liquid reaches said level in 
the filter, it can flow through said aperture and 
thence into the by-pass channel downstream of 

20 the diverting valve. However, in either case, 

positive actuation of the filter valve will enable all 
coffee liquid held back in the filter to flow into the 
coffee jug, and since due to the simultaneous 
actuation of the diverting valve no more heated 

25 water will then enter the filter, infusion will cease 
independently of the water heating cycle. Thus, if 
the last-mentioned cycle is longer than the 
selected brew time, heated water will flow 
through the by-pass channel for the remainder of 

30 the cycle, acting to dilute the coffee liquid which 
has entered the jug from the filter. 

It will be appreciated that the duration of the 
water heating cycle is dependent on the amount 
of water initially filled into the reservoir since, as is 

35 conventional, the cycle is not completed until the 
reservoir has been substantially emptied. Thus, the 
brew time selected for a given flavour coffee may 
or may not be longer than the water heating cycle, 
dependent on how much coffee liquid is to be 

40 brewed. However, a larger quantity of water will 
have required a larger amount of coffee (the exact 
amount according to the selected coffee strength) 
to be loaded into the filter. For a given flavour, the 
extracts from a larger amount of coffee are 

45 dissolved in the same quantity of water during a 
selected brew time, producing in the filter an 
initially more concentrated (stronger) brew than a 
smaller amount of coffee. Nevertheless, the 
selected strength at the selected flavour will result 

50 in the coffee jug. due to dilution with heated water 
which has by-passed the filter. 

Conversely, when the brew time is longer than 
the water heating cycle, as wilt often be the case 
when a smaller quantity of coffee is to be made, 

55 again a more concentrated (stronger) brew will be 
infused in the liquid In the filter, this time due to 
the liquid being held back after water heating 
cycle has elapsed. No water will bypass the filter, 
and at the end of the brew time the more 

60 concentrated coffee liquid in the filter will be 
released into the coffee jug to strengthen any 
liquid already present therein in order again to 
result in a coffee jug containing coffee liquid of the 
selected strength and flavour. 

65 in practice, there is a minimum quantity of 



coffee which can be made exactly In accordance 
with selected requirements, and this is anticipated 
to be about two cups. The maximum capacity of 
the machine may be from ten to sixteen cups. 

70 Psychologically, It may be regarded as 

disadvantageous if the user can see clear water 
entering the coffee jug to dilute the coffee liquid 
therein. Thus, according to a further preferred 
feature of the invention, the filter bypass channel 

75 extends down the outside sloping wall of the filter 
cup and has a common exit with the exit from the 
interior of the filter cup into the coffee jug. 

In practice, the outflow of coffee liquid from the 
filter cup tends to stow up as the filter cup 

80 empties. Given a shorter brew time than water 
heating cycle, the filter will still have at least a 
small outflow of coffee liquid during the entire 
remainder of the water heating cycle after the 
selected brew time has passed and the diverting 

85 valve has been actuated. The by-passed water and 
the residual coffee liquid outflow from the filter 
will mix at the common exit Into the coffee jug, 
thus avoiding the appearance of clear water 
entering the coffee jug. 

90 This effect is materially enhanced by the 

provision of the second valve at the bottom of the 
filter cup, which holds back a substantial quantity 
of coffee liquid which has to drain through the 
opened filter valve to the common exit after the 

95 selected brew time has expired. Furthermore, the 
above-described arrangement of by-pass channel 
then makes for a convenient method of actuation 
of the two valves. The channel per se can be in the 
form of a movable member which also constitutes 
1 00 a common operating member for the two valves, 
namely the diverting valve in the delivery passage 
to the filter from the reservoir and the filter valve 
at the bottom of the filter cup. At the end of the 
selected brew time, a timer causes actuation of a 
1 05 solenoid which acts to displace the channel 
member to cause actuation of both valves 
simultaneously. 

Such a movable channel member, separately 
formed from the filter cup, is also advantageous in 
110 that it becomes exposed when, as is usual, the 
filter cup is removable and is so removed for 
cleaning, and is therefore cleanable at the same 
time. 

The provision of the by-pass channel on the 

1 1 5 outside sloping wall of the filter cup also facilitates 
communication of said filter with the by-pass 
channel, through the afore-mentioned filter cup 
aperture, whereby coffee liquid in the filter cup is 
prevented from exceeding a predetermined, 

1 20 relatively high level therein, but at the same time a 
predetermined quantity of coffee liquid for 
colouring the by-passed water, after the two 
valves have been simultaneously actuated, is held 
back in the filter cup. 

125 Further features of a filter-type coffee-making 
machine in accordance with the invention will be 
apparent from the following description of two 
practical examples thereof, making reference to 
the accompanying drawings, in which: — 

1 30 Figure 1 shows a first example of coffee- 
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making machine in front elevations- 
Figure 2 shows the machine in side elevations- 
Figure 3 shows the filter cup assembly of the 

machine, comprising filter cup and by-pass 
5 channel; 

Figure 4 shows the separation of the filter cup 
from the by-pass channel; 

Figure 5 shows a second example of coffee- 
making machine in front elevation; and 
1 0 Figure 6 shows the machine in side elevation, 
with the filter cup assembly illustrated in dash-dot 
outline. 

The machine shown in Figures 1 to 4 comprises 
a base 1 0 having on one side a low level hot plate 

15 1 2 on which stands a coffee jug 1 4. The coffee jug 
1 4 has a thick base portion 16 in which a mass of 
wax is contained. When the machine is in use and 
the jug 1 4 containing hot coffee liquid stands on 
the hot plate 1 2, the mass of wax becomes hot 

20 and gives off latent heat for keeping the coffee 
liquid hot while the jug 1 4 is temporarily removed 
to pour coffee therefrom. The wax is re-heated 
when the jug 1 4 is returned to the hot plate 1 2. 
On the other side of the base 1 0, is an 

25 upstanding column 1 8. This contains all the 
electronics of the machine, and has on its front 
face a machine control panel 20. The column 18 
also contains the heater section of a reservoir 22, 
the main portion of which surmounts the column. 

30 The reservoir 22 is thereby disposed to the side of 
a detachable filter cup 24 which surmounts the 
coffee jug 1 2. The filter cup can be detachably 
mounted on top of the coffee jug, but is preferably 
detachably mounted to the framework 1 0, 1 8 of 

35 the machine. 

Conveniently, the machine is externally 
completed by a two-part top cover 26, 28, the 
parts of which are removable to allow filling of the 
reservoir 22 with cold water and access to the 

40 filter cup 24. 

Within the top cover 26, 28, a delivery pipe for 
hot (near-boiling) water extends from the reservoir 
to a point above the filter cup 24. This delivery 
pipe is shown in Figures 3 and 4 and is 

45 referenced 30. 

The heater section (not shown) of the reservoir 
preferably comprises a U-tube with one limb wider 
than the other. When the machine is switched on, 
power Is supplied to an electric heater element, 

50 which heats the water in the wider limb, causing 
the creation of bubbles of steam which reduces 
the density of the water In this limb. Hot water 
thence rises from this limb to the delivery tube 30. 
The filter cup assembly of the machine, shown 

55 in Figures 3 and 4, comprises, in addition to the 
filter cup 24, a by-pass channel 32. This is in the 
form of a displaceable channel member mounted 
to the framework of the machine, and is so 
displaceable in order simultaneously to operate a 

60 diverting valve 34 and a filter valve 36. The 

diverting valve 34 is mounted in the delivery pipe 
30 through which hot water is supplied from the 
reservoir to an inlet passage 38 at the top of the 
filter cup 24. The filter valve 36 is located near the 

65 bottom of the filter cup 24. Both valves 34 and 36 



are normally closed. When operated, the open 
diverting valve causes the supply of hot water to 
be diverted from the filter cup 24 into the by-pass 
channel 32. while the open filter valve admits 
70 coffee liquid retained in the filter cup into the 
bottom of the by-pass channel, which has an exit 
40 above the coffee jug, 

The amount of coffee liquid held back or 
retained in the filter cup 24, when the valves are 
75 closed, is determined by an aperture 42 in the wall 
of the filter cup, which aperture opens into the by- 
pass channel 32 downstream of the diverting 
valve 34. 

The machine electronics includes a control 
80 microprocessor which, to give an example, 
receives the following inputs from the control 
panel 20: — 

a) digital clock hours and minutes, fed in by two 
set buttons, 

85 b) real time/alarm time, selected by one set 
button, 

c) brew time, selected by three set buttons or a 
slide switch, 

d) start/stop, initiated by one set button, 
90 e) delayed or immediate operation, fed in by 

one set button. 

Acceptance of set button inputs can be 
indicated by a bleeper. The microprocessor also 
receives temperature inputs from a sensor located 
95 near the top of the heater section of the reservoir. 

These temperature inputs are provided near the | 
beginning of the water heating cycle and 
continuously towards the end of the cycle. 

The microprocessor provides outputs to a clock 
1 00 display, a LED on/off indicator and a warning light 
. for a scaled condition of the machine, these 
indicators also being incorporated in the control 
panel. 

In addition, adjacent the control panel 20, the 
1 05 front face of the machine can bear graphics for 

assisting coffee flavour and strength selection. 

Assuming three possible strengths for any of three 

possible flavours are to be selectable, a set of five 

differently coloured, differing capacity spoons will 
110 enable any one of the nine possible selections to 

be made, in conjunction with the three brew time 

set buttons. A mild brew requires a short brew 

time, and a weak brew requires a relatively small 

amount of coffee. At the other end of the range, a 
1 1 5 bitter brew requires a long brew time, and a strong 

brew requires a relatively large amount of coffee. 
The reservoir 22 has a transparent wall or 

transparent section thereof, graduated in cups of 

coffee liquid required. Assuming one cup to be 
120 125 cc, typically the graduations in the reservoir 

will be in 1 40 cc steps, primarily to allow for 

retention of water in the coffee grounds in the 

filter. 

For a given number of cups required (minimum 

125 two), a corresponding number of spoonfuls of 
coffee wilt be loaded into the filter, using the 
spoon appropriate to the selection of strength and 
flavour. The machine is then set to operate, this 
step including selection of the correct brew time 

1 30 for the selected flavour. 
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The microprocessor also provides control 
outputs to a triac for switching the water heating 
element on and off and to a solenoid for actuating 
the by-pass channel member 32, which member 
5 serves as an operating member for the two valves 
34 and 36. An output can also be provided to a 
tone generator (buzzer). 

The machine can be started into operation 
immediately or at a set alarm time. First, a water 

1 0 heating cycle will be initiated by switching on the 
water heating element. The duration of the water 
heating cycle will be dependent on the amount of 
coffee liquid to be made, since the element is 
switched off when, by means of comparator 

1 5 circuitry fed with temperature reference signals, 
the temperature sensor gives a high temperature 
output corresponding to a "dry" condition of the 
reservoir. 

The diverting and filter valves 34 and 36 are 

20 operated at the end of the selected brew time, 
which may be less than, equal to or greater than 
the water heating cycle. 

If the heating cycle is of greater duration, then, 
following opening of the valves 34 and 36, for the 

25 remainder of the heating cycle hot water will be 
diverted through the by-pass channel 32 to mix at 
40 with coffee liquid exiting from the filter cup 24 
and thence enter the coffee jug 1 2 to dilute coffee 
liquid already present therein due to overflow from 

30 the filter cup 24 into the by-pass channel 32 
through the filter cup aperture 42. The coffee 
liquid in the jug will then be of the selected 
strength and flavour. 

If the selected brew time is of greater duration 

35 than the heating cycle, then the valves 34 and 36 
will remain closed for a period after water heating 
has been completed, storing an amount of liquid in 
the filter cup 24 for further infusion (solution of 
further extracts). The valves 34 and 36 will open 

40 at the end of the selected brew time to release a 
more concentrated brew into the coffee liquid 
already present in the coffee jug 1 2 in order to 
impart the selected strength and flavour thereto. 
No water will by-pass the filter. 

45 If the selected brew time and the water heating 
cycle are of equal durations, no water will by-pass 
the filter and no liquid will be stored for additional 
infusion. 

At the beginning of the water heating cycle, the 

50 hot plate is switched on, and the power circuit to 
this hot plate remains switched on for a period, for 
example one hour, after coffee brewing has been 
completed. The hot plate is then switched off, and 
this action may be accompanied by an audible 

55 warning from the tone generator. 

Reference has been made to a scale warning 
indicator, A fixed time after and near the start of 
the water heating cycle, the temperature outputs 
of the temperature sensor are fed to the 

60 comparator circuitry for comparison with one or 
more Intermediate temperature reference levels. 
Too high a temperature at the sensor at this time 
of the water heating cycle is indicative of a scaled 
up condition. A partially scaled up condition can 

65 cause the scale warning indicator to flash, while 



an unacceptably scaled up condition may switch 
the warning indicator on continuously and 
possible activate the tone generator. Preferably, 
moreover, if the machine is found to be 
70 unacceptably scaled, the valves 34 and 36 will be 
actuated to prevent coffee making, The 
temperature sensing near the beginning of the 
water heating cycle will also detect a "dry" 
condition (user omitted to fill water into reservoir), 
75 the heating cycle then being immediately 
terminated. 

The temperature sensing functions for 
detecting scale build-up will not be performed 
during continuous monitoring of the sensor 
80 temperature which is commenced later in the 
water heating cycle. 

A further feature of the machine concerns 
residual water left in the reservoir at the end of the 
water heating cycle. The water heating element is 
85 conveniently connected in circuit with the hot 
plate power circuit, so that the heating element is 
also powered with a greater reduced heating 
current while the hot plate remains on, thereby to 
evaporate the residual water in the reservoir. 
90 All the above-described operations of the 
machine are supervised by the clock coupled 
microprocessor, generally in accordance with 
conventional practice in the electronics art. 
In the drawings. Figure 4 shows the manner in 
95 which the filter cup 24 is detachable, separating 
from the by-pass channel 32 to facilitate cleaning. 
Conveniently, the channel 32 will be a member of 
moulded plastics material, and the valves 34 and 
36 will be of the small poppet type. 
1 00 A modified machine is shown in Figures 5 and 
6. This machine differs from that described with 
reference to Figures 1 to 4 only in design details, 
notably in that, In order to make it more compact, 
the main section of the reservoir is an annulus 
1 05 surrounding the filter cup, and the coffee jug is not 
provided with a thickened wax-containing base. 
The embodiment of Figures 5 and 6 will be clear 
from the applied references, which are the same 
as those used in conjunction with Figures 1 to 4. 

110 CLAIMS 

1 . A method of brewing coffee in a filter-type 
coffee-making machine, according to which the 
filter is loaded with a selected amount of coffee 
per water unit filled Into the water reservoir, a 

1 1 5 brew time is selected in pre-established 

relationship to the selected amount of coffee, said 
selections being made interdependently according 
t9 the strength and flavour of brewed coffee 
required, and heated water is maintained in 

120 infusing relationship with the selected amount of 
coffee for the selected brew period independently 
of the total amount of water filled into the water 
reservoir. 

2. A method according to claim 1 , according to 
1 25 which, if the selected brew time is longer than the 

total time taken to heat the water filled into the 
reservoir, then heated water is held back in 
infusing relationship with the coffee beyond the 
normal period for filtering the total amount of 



water and, if the selected brew time is shorter 
than the total water heating time, then heated 
water is diverted thereafter to by-pass the filter, at 
the end of the selected brew time. 
5 3. A filter-type coffee-making machine 
comprising a reservoir with a heater section, a 
passage through which water heated during a 
water heating cycle can be delivered into a filter 
cup, and a coffee jug below the filter cup, wherein 

1 0 the filter cup is associated with a valve-controlled 
by-pass channel through which heated water can 
be diverted direct to the coffee jug when the 
diverting valve is actuated, and means is provided 
for causing the diverting valve to be actuated 

1 5 dependent on the relationship between the 

relative durations of the water-heating cycle and a 
selected brew time. 

4. A machine according to claim 3, including a 
second valve at the bottom of the filter to hold 

20 bacic a quantity of the heated water in the filter for 
the duration of the selected brew time, this valve 
being actuated to open it simultaneously with 
actuation of the water-diverting valve. 

5. A machine according to claim 4, wherein the 
25 second valve is a pressure valve. 

6. A machine according to claim 4, wherein the 
filter cup has an aperture therein at a 
predetermined level above the second valve, so 
that when the coffee liquid reaches said level in 

30 the filter, it can flow through said aperture and 
thence into the by-pass channel downstream of 
the diverting valve. 

7. A machine according to any of claims 3 to 6, 
wherein the filter by-pass channel extends down 

35 the outside sloping wall of the filter cup and has a 
common exit from the interior of the filter cup into 
the coffee jug. 

8. A machine according to claim 4 or any of 
claims 5 to 7 when appendant to claim 4, wherein 

40 the filter by-pass channel is in the form of a 
movable member which also constitutes a 
common operating member for the two valves, 
namely the diverting valve in the delivery passage 
to the filter from the reservoir and the filter valve 

45 at the bottom of the filter cup. 

9. A machine according to claim 8, including a 
timer operable at the end of the selected brew 
time to cause actuation of a solenoid which acts 
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to displace the channel member to cause 
50 actuation of both valves simultaneously. 

1 0. A machine according to any of claims 3 to 

9, bearing a chart for indicating selected coffee 
amounts per water unit filled into the reservoir 
according to strength and flavour of brewed coffee 

55 required, and a brew time selector positioned on 
the machine in visual relationship to said chart. 

1 1 . A machine according to any of claims 3 to 

10, including a timer and an electronic switch 
whereby, at the end of water heating for coffee 

60 brewing, a water heater is switched to reduced 
power for a predetermined period, thereby to 
evaporate residual water in the water reservoir. 

1 2. A machine according to claim 1 1 , having a 
hot-plate for supporting the coffee jug, wherein 

65 said timer and electronic switch are also utilised to 
control the switching on of the hot-plate, for the 
same predetermined period, at the end of water 
heating for coffee brewing. 

1 3. A machine according to any of claims 3 to 
70 12, wherein the coffee jug incorporates a mass of 

heat-retaining wax, and means are provided for 
reducing loss of heat from the brewed coffee 
through the jug inlet from the filter cup. 

14. A machine according to any of claims 3 to 
75 1 3, having an electric water heater the 

temperature of which is monitored by a 
temperature sensor to control water heating for 
coffee brewing, wherein an output derived from 
the sensor during the water heating period is 
80 compared with at least one fixed reference level in 
order to detect build-up of scale, and the diverting 
valve is actuated if a reference level designating a 
scaled-up heater is exceeded by the sensor 
output. 

85 1 5. A machine according to claim 1 4, wherein 
a sensor output in excess of a reference level 
designating a partially scaled-up heater causes a 
warning indicator to be operated but does not 
actuate the diverting valve. 

90 1 6. A method of brewing coffee in a filter-type 
coffee-making machine substantially as 
hereinbefore described. 

1 7. A filter-type coffee-making machine 
substantially as hereinbefore described with 

95 reference to the accompanying drawings. 
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